Enthalpy of melting of amylopectin crystallites (, day 1, day 2,day 3) of control gluten-free bread.
Proposed structure of the carbohydrate in Acacia seyal. R is one of these following residues: T-Rhap1. / , T-L-Araf 1. / , T-L-Arap 1. / , TGlcpA1. / , T-GalpA1. / , T-L-Araf 1. / 3-L-Araf 1. / , T-L-Araf 1. / 2-L-Araf 1/. The galactose moieties are in -b-D form, with the galacturonic acid, arabinose and rhamnose in a-L form.
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